
ANTIPASTI 

BRUSCHETTA POMODORO / 120

ROASTED SOUR DOUGH BREAD WITH TOMATOES, 

CONFIT GARLIC & BASIL CREAM

Villa Antinori, Tuscany 160 / 725

CALAMARI E GAMBERI FRITTI  / 160

DEEP FRIED CALAMARES & GAMBERI WITH CHILI MAYONNAISE

Terlan Chardonnay, Trentino-Alto Adige 165 / 795

BURRATA CON PISTACCHIO E BASILICO   / 165

BURRATA, TOMATOES, PISTACHIO & BASIL CREAM

Ratti Barolo Marcenasco, Piedmont 215  /  1095

CARPACCIO DI MANZO  / 235

BEEF CARPACCIO,  PARMESAN SHAVINGS, CAPERS, SHALLOTS, 

ROCKET LEAFS, ROASTED HAZELNUTS & TRUFFLE

Terlan Chardonnay, Trentino-Alto Adige 165 / 795

ITALIENSKANS DAILY LUNCH / 155

monday 
CRISPY PORK SCHNITZEL, ROASTED POTATOES,

SNOW PEAS & CREAM SAUCE

tuesday
CREAMY CITRUS RISOTTO, GRILLED VEAL, GRAVY 

& GREMOLATA WITH CORIANDER

wednesday 
BAKED CHICKEN THIGH FILLET, POTATO GRATIN, 

PAN FRIED BROCCOLI & GRAVY

thursday  
OVERNIGHT BAKED SHORT RIBS, POTATO PURÉE, 

PAN FRIED BELL PEPPERS & PEPPERCORN SAUCE 

friday 
TAGLIATELLE WITH  CHILI & GARLIC FRIED GAMBAS 

& ZUCCHINI CRISPS

weekly vegetarian 
POTATO GNOCCHI, CHANTARELLE SAUCE, 

KALE & ROASTED ALMONDS

allergies? Ask the staff!

insalata e secondi

LA TUA PREFERITA INSALATA  
YOUR FAVOURITE SALAD

MIXED LEAVES, CARROT, RED ONION, FENNEL, PARMESAN, 

RADISHES, GREEN BEANS, PUMPKIN SEEDS & CAESAR DRESSING

SERVED WITH YOUR CHIOCE OF:

FRIED GAMBERI / 185

BAKED CHICKEN  / 165

FRIED PORTOBELLO MUSHROOM  / 165 

ENTRECÔTE ALLA GRIGLIA / 295

GRILLED RIB EYE STEAK, GRILLED BELLA VERDE BROCCOLI, 

CRISPY POTATO JUILIENNE, GRATED PARMESAN & RED WINE SAUCE  

SERVED WITH YOUR CHOICE BETWEEN POTATO GRATIN OR MIXED SALAD

Barolo Sertaia, Piedmont 190 / 925

LASAGNA DELLA CASA / 185

CLASSIC LASAGNE BOLOGNESE, SERVED WITH A SMALL SIDE SALLAD

Barbera d’Asti Superiore, Piemonte 150 / 725

 PESCE SPADA ALLA PALERMITANA / 285

PAN FRIED SWORDFISH BREADED WITH GREEN HERBS, LIMONCELLO SAUCE

SERVED WITH YOUR CHOICE BETWEEN POTATO GRATIN OR MIXED SALAD

Terlan Chardonnay, Trentino-Alto Adige 165 / 795

le nostre paste

SPAGHETTI ALLA GRICIA  / 265

GUANCIALE, PECORINO ROMANO & BLACK PEPPER

Barbera d’Asti Superiore, Piedmont 150 / 725

FETTUCINE FRUTTI DI MARE  / 265 

 GAMBAS, CRAYFISH & BLUE MUSSELS

- LOBSTER STOCK & TOMATO 

Terlan Pinot Grigio, Trentino -Alto Adige 850

 SPAGHETTI AL TARTUFO E PARMIGIANO / 245

GRATED BLACK TRUFFLE & PARMESAN

Ratti Barolo Marcenasco, Piedmont  215  / 1095

 FETTUCINE CON FILETTO E FUNGHI / 285

FILLET OF BEEF, MUSHROOMS, SPINACH & A HINT OF TRUFFLE

Barolo Sertaia, Piemonte 190 /  925

allergies? Ask the staff!

  NEWS TO BE PRESENTED HERE SHORTLY

KEEP AN EYE OUT!

DOLCI 

TIRAMISU / 110

SAVOIARDI BISCUITS,  AMARETTO, MASCARPONE

GELATO DEL GIORNO / 75

TWO SCOOPS OF ICE CREAM FROM OUR 

SUPPLIER ”ITALIENAREN I GUBBÄNGEN”

ASK WICH FLAVOURS WE SERVE TODAY

CREMOSO AL CARAMELLO / 105 

CLASSIC CRÈME CARAMEL

TARTUFO AL CIOCCOLATO E NOCI / 55

CHOCOLATE TRUFFLE WITH HAZELNUTS

AFFOGATO / 90

TWO GOOD SIZE SCOOPS OF VANILLA ICE CREAM,

SERVED WITH A SHOT OF STEAMING HOT ESPRESSO

allergies? Ask the staff!


